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FRUIT J3RY1NG.

Champt fcne and Watermelon
Form an Exhilarating

Combination.
Currants Meringue, Peaches with Cor¬

dial, Pineapples and Sherry
Are Excellent.

Any one can make a good show with tho
best materials. The clever dresser is she
wbo converts cheap goods into what wo¬
men are pleased to designate as dreams.
The clever housewife is she who serves the
lowest priced dishes in snch manner that
ehe deceives you into the belief that you
are feeding oft viands or vegetables that
would be the glory of a chef. Her devices
are bestowed equally upon codfish and
frogs' legs, nectarines and gooseberries,
and, though you may maintain a prefer¬
ence, at the end of her labors you are

forced to acknowledge and appreciate their
value.
In the matter of fruit, which at this

season should show itself most prominently
on the table of every able housekeeper, it
Is only a discriminating and artistic touch
that may convert a dls^ of it into a thing
of beauty or leave it, even when made up
of choice bits, a commonplace affair.
The selection of fruit is as important as

the serving of it. Knowledge in this, as In
all things, is of primary importance. Over¬
ripe fruits are as bad as under-ripe ones.
How to distinguish between them comes

only with experience and a desire to learn.
Having secured those of good quality, it is
In the secondary art of serving that you
can prove yourself mistress of your me¬

nage. It is an inviolate rule that all fresh
fruits are better for being cold. Water¬
melons, cantaloupes and grapes are not fit
to eat unless thoroughly chilled, and all
other sorts are improved quite fifty per
cent by standing In the refrigerator a few
hours before serving time.
A watermelon should be kept on Ice at

least twelve hours before it is eaten, and it
may be made to look its very best by plac¬
ing it ou a bed of grape, fig or mulberry

ives. To transform it into a distinguishedassert, halve the melon, remove as many
of the seeds as practicable, and pour a pint
of champagne into the holes left vacant;
then fill them with small bits of Ice
chopped to fit.
Pineapple should always be served in a

glass dish either cut in thin, round, slices,
or Into cubes sprinkled with sugar. One
gill of white wine to a quart of the fruit
will improve it immensely.
Currants make an extremely pretty ef¬

fect if dipped in bunches in the beaten
whit* of an egg and then in sugar. Let
the conilng get thoroughly dry before serv¬

ing.
Cordial of some kind is an excellent ac¬

cessory to cut up peaches, when cream for
one reason or another is objectionable.
Remember always that If allowed to stand
after being pared they will grow dark.
Any good, firm berry or fruit served

with broken ice is most appetizing. To
arrange this properly fill the centre of a

large glass dish with cracked ice; then lay
fresh leaves around it, making a hand¬
some bed on which to place the bunches
or clusters.
A Southern fashion of serving bananas

may Ce new to many housewives -. a

sufficient Quantity of good, ripe ones; sugar
them slightly, deluge them with whipped
cream and sprinkle them with a grating of
nutmeg to taste.
To make an effective combination of

fruits use a large, rather flat dish with a

tumbler, open side up, in the centre shaped
with ferns or moss. Place a small, .hand¬
some pineapple on the tumbler, and then
arrange apples, oranges and bananas
attfflnd U'; also pears, grapes and plums, or

whatev«*v. else is ln season' and insprt a

lew' green leaves everywhere between the
pieces of fruit.
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SHOE LORE.
White canvas slues are to be worn only

with white outing frocks. Even then only
the Cinderellas of society should wear

them.
Tan shoes are suited to all sorts of out-

Ing and to ordinary business wear in Sum¬
mer. They are not appropriate for dress
affairs, and the young woman who dons
russet leather boots for ceremonious calls
or semi-ceremonious drives writes herself
down as lacking in a fine sense of the fit¬
ness of things.
Slippers ore intended for indoor and pi¬

azza wear only. The only person who
can be excused for walking in them is a
love-stricken young w«,man who wanders
about beaches and gardens in romantic
meditation and inappropriate attire.
Bronze ties and bronze slippers are the

fashionable footgear for ceremony. Those
which are made with vesting vamps are
the most fashionable. With Summer silks
and elaborate ginghams the low shoes are
remarkably pretty.
The wise woman has as' many pairs of

shoe trees as she has of shoes. It is only
by keeping boots In shape when they are
off the feet that they will fit smoothly and
neatly. They should be thoroughly aired
when they are taken off. and when they
are dry and clean they should be put on
their wooden supports. Very fastidious
women have sachet pads tacked to the
bottom of the blocks to give a fresh odor
to the shoes. They also remove the inner
soles of kid and replace them with new
ones every few weeks.
White kid and satin slippers should be

wrapped in blue tissue paper, not ln white.
The acid which is used to render paperwhite acts upon the fabrics wrapped in it
^nd yellows them.

WOMAN AND HER WAYS.
Mrs. Dorothy Tennant Stanley, wife of

.the explorer, has a peculiar fad. She col¬lects parasols, and has a unique collection,Jtrom nillady's sunshade no larger than a
small fan, popular with the belles of long
ago, to the carriage parasols of the pres¬
ent day, with jewelled handles of priceless
value and canopies of rare old lace.

Mrs. Richard Irvin, who was a Miss
Morris, of Baltimore, sister of Mrs. Alfred
|Loomis. and an aunt, of Mrs. Freddie Geb-ihard, Is one of the most popular women
In Xew York. She has the rare gift of
always doing the right thing at the right
moment, and has a grace of manner and a
personal magnetism that endear her to
all, preserve her' from mistakes and de¬
fend her front antagonisms. A year or
two ago, while she was visiting Narragan-
Bett Pier, a grim old Beacon Hill dowager,
who was not given to paying compliments,
after ventilating all sorts of disagreeable

aloiis of various fellow boarders, said
Trv'- ^he would be a perfect

, -or. were possible."

TITLES BY WHICH
THE G?cAT*

ARL DIGNIFihiJ.,
Apropos the expected Influx of duke3 ant

duchesses, counts and countesses and other
high and mighty personages at Newport
this season, it is quit© thp proper thing
that we become familiar with the correct
mode of address.
For Instance, "Your Grace," is an ele¬

gant expression, even moi\. entrancing than
duchess, but a duchess.the young Duchess
of Marlborough, 'or example.is "Your
Grace" to the low* r half of the world
only, according to an English authority on

the subject, and "Duchess" to tho upper
half. The same is also true of "Duke."
His friends say "Duke," his servant* "Your
Gi bee."
However the same authority declares that

a letter to a duke or duchess should be
superscribed, "To His Grace the Duke of
Marlborough," or "To Her Grace the
Dvchess of Marlborough."
To a duke we begin, "My Lord Duke,"

to a duchess, "Madame." We conclude, "I
have the honor to be, your Grace's obedient
servant," or I have the honor to be, mad-
ame, your ladyship's obedient sen-ant.
Most people are under the Impression that

the Queen is constantly addressed as

"Your Majesty." This style is used only
when the parties addressing her belong to
the middle or lower classes.
By members of the aristocracy and

gentry she is addressed simply as

"Madame." A similar rule applies with re¬

spect to the Prince of Wales, who, by
the higher divisions of society is accosted
as "Sir" and by the lower as "Your Royal
Highness." This is true in regard to all
members of the royal house. "Princess" is
used by the aristocracy; "Your Serene
Highness" by all other classes.
Letters for the Queen are directed to

her private secretary. The enclosure bears
the superscription, "To Her Majesty the

Queen"; or, if it be an official communi¬
cation, "To the Queen's Moit Excellent
Majesty." The letter Itself begins
"Madame," or "May it please Your Ma¬
jesty," and concludes, "I have the honor
to remain, with the profoundest respect,
madame, Your Majesty's most faithful and
dutiful servant."
Letters for the Prince and Princess of

Wales are sent under cover to their pri¬
vate secretaries, and the enclosure directed
to "His" or "Her Royal Highness." All
the Queen's sons and daughters, brothers
and sisters, uncles and aunts, are ad¬
dressed as "Your Royal Highness," but her
nephews and nieces are "Your Hlghuess."
Younger sons of earls, viscounts and

barons and their daughters prefix "Honor¬
able" to their names, but in conversation
the title Is never used; it is "Mr. Blank,"
not the "Honorable Mr. Blank."
Baronets and knights are addressed by

their titles and Christian names.as "Sir
Frederick Hudson;" their wives by their
titles and surnames, as "Lady Hudson."
A letter to a baronet is addressed "Sir

Frederick Hudson, Bart."; one to a knight,
"Sir Frederick Hudson." Letters to baro¬
nets, knights or their wives begin, "Dear
Sir Frederick," or "Dear Lady Hudson."
The younger sons of dukes and mar¬

quises are spoken to or of as "Lord
George Hamilton," for -Instance, and the

I wife as "Lady George Hamilton."

Social Duties
Systematized.

Women who mak<j society their business
must adopt business methods if they expect
to succeed in their undertaking. Almost
as many books should have their place on

the well-regulated boudoir table as there
are ledgers on the counting-house desk.
Almost as exact a system of balancing is
necessary in the frivolous realm of soci

ety as in the conduct of a dry-goods house,
and only the woman who has mathematical
ability will ever be able to shine as a fash¬
ionable leader.
In an address-book should be entered the

names of all friends. A calling-book of the
same size and general appearance is also
necessary. This little volume saves an in¬
finite amount of trouble. It does away
with the possibility of any wavering uncer¬

tainly as to whether So-and-So is owed a

call or not. As Smith, Jones and Robinson
come to pay their respects, let their names

be entered in rotation, putting the date of
the year at the top of the page, and, per¬
haps, for convenience sake, adding the
month. After an at-home day, \^hen a

dozen or more folk will have dropped in
for "tea and chat," their names should be
entered on the list, and after return calls
have been made, a pencil may be stricken
through the names of those by whom the
social duty has been done. A list of the

days when friends are "at-liome" should
also be kept. At the end of this, calling-
book a few pages should be headed Mon¬
day Tuesday, Wednesday, etc., and under
each of these the name of the lady who is
to be found on that date should be written.
A list should also be kept for party giv¬

ing. This serves not only for the names

of friends suitable to be invited to the
elastic "at-home," but by putting a red
cross agahist the names of the younger
folk, or those who enjoy dancing, we have
our register for Invitations for balls; or, by
marking other names with a blue line, we

know at a glance that those are the elder
people who should be invited to dinner.

CATSUP IN VARIETY.
l Mushroom Catsup.

Put large, fresh mushrooms Into a jar,
mash well, and sprinkle freely with salt.
Let stand two days, then straiu, boll and
skim. Add to each quart of liquor a half
pint of cider vinegar, with white pepper
and spices to your taste.

Tomato Chili.
Peel and chop fine; twelve large tomatoes

with two white onions. Add two table-
spoonfuls of salt, two of sugar, one of cin¬
namon, three big pods of pepper and three
cups of vinegar. Boll for three hours,
strain, bottle and seal.

Cucumber Catsup.
Grate a dozen yellow cucumbers and

three small onions. Add salt, let stand
half an hour, then drain off the water and
season well with pepper and spices. Put
into jars and cover with cold vinegar. Is
good but will not keep beyond a week.

Raw Tomatoe Catsup.
Peel and grate coarsely a peck of ripe

tomatoes, drain the pulp In a wire sieve,
thtfh thin it with cold cider vinegar to
tile consistency of thick cream. Add a'
chopped white onion, a tablespoonfui of
chopped celery, two tablespoonfuls of salt,
a tablespoonfui of mustard seed, and a
teaspoonful each of mace, cloves, alspice,
and bruised ginger. Mix well, bottle and
seal, and be sure to keep in the dark until
used.

TABLEAUX IN SUMMER .ENTERTAINMENT.
"Living pictures'' may depart from stftgclaud, but "'.ablea jx vivants" will alv, >ys rokl tb^i. o.vn in society so long as th-re

are belles who imagi^i themselves picturergiue, or beaux wit r sneaking comic Uon tl t their fascinations are not full1
shown in thte "customary suits of solemn oiack.-" Wherever tw:. or three of fortune's fav >red families are ga thered together, desiring
amusement, there is the tableau. If a struggling seaside chur> or a poverty-stiicl en Summer hospital is also present to give
a flavor of charity to the entertainment, so much the better. But theatrical's and pictures the idle foil must have, with or

without excuse. The secret of the success of the latter over the former is that, while some women doubt their ability to
create parts, there are practically none who think themselves unfitted for some picture.

Well-known paintings furnish most of the subjects, and programmes boast th e celebrated names of artists and their

works. Alma Tadema is probably the most popular of the furnishers of schemes fo 1* tableaux vlvants. With sublime confl

dence women assume classic garb and classic coiffure, and think that they fit Into classic pictures.
Thanks to Calve and Olga Xethersole, and the other ladies who have made "Carmen" familiar, that tempestuous Span¬

iard Is a frequent subject for living illustration. The dark-haired, gypsy type of girl insists upon being Carmen.

Poetry offers almost as great a field for the posers in pictures as painting does. "The Lady of Shallott" has appeared in

tableaux vlvants at Southampton. Portia has stood in a gilt frame at Bar Harbor. Maude Muller has raked hay at Narragan-
sett, and New London has seen Evangeline looking longingly into the distance that hides her Gabriel.

Sometimes the most charming results are obtained from the works of comparatively unknown painters.those whose

works find no place in the great galleries, but are popular among those who have no roofed objection to cliromos. The flower

pictures are almost always popular.those with the alluring titles, "Among the Daisies," ""Wearing Roses," "Where Lilies

Blow" and the like. Of course, a girl of the rose, lHy or daisy type is the central object, and she is surrounded by the flowers

which give their name to the painting.

Flowefs for Food.
There is nothing new in the use of flow¬

ers as edibles, they are eaten variously in
various parts of the world and in many
cases form a really important article of
food. In India, for Instance, the bassia
tree blossoms are held in high esteem, in

spite of their sweet and sickly taste, while
the flower buds of capparis spinosa, a

plant which grows on walls, etc.. in the
south of Europe, are pickled in vinegar in

Italy and form what are commonly known
as capers. The ordinary cloves of com¬

merce, familiar to all housewives, are the
unexpanded buds of a small evergreen,
cultivated in several parts of the East
and West Indies.
In our own United States many a hum¬

ble cook has discovered the value of the
early dandelion as a vegetable. The first
shoots only are fit for food, later they be¬
come bitter and stringy. Cut off the roots,
pick them over carefully and wash well in
several waters, then put them in a sauce¬

pan of boiling water, add a teaspoonful
of salt and boll one hour. When done
drain and chop fine, then fry them with
a tablespoonful of butter, salt and pepper
to taste, stir until thoroughly heated and
serve with an egg or butter sauce.
Another method of treating dandelions

is to wash the leaves through several
waters, then chop them Into small pieces.
Beat an egg. add a half cup of cream to it.
stir over the fire till it thickens, then add
a piece of butter the size of a walnut,
two tablespoonsful of vinegar, salt and
pepper to taste. Drop in the dandelions
and stir over the fire till they are wilted
and tender.
Salads of dandelions and nasturtium blos-

some are made aud served exactly as one
would serve lettuce. Choose the best and
tenderest shoots, wash and dry them thor¬
oughly, carefully cover them with a
French dressing aud serve immediately.

SENSIBLE OUTING SUITS.

Young women who are given to outdoor
sports have discovered the advantages of
tent cloth for outiug dresses. The awning
material is heavy, waterproof, non-tear-
able and washable. Short skirts made of
this goods are worn with woollen jackets
on tramping, sailing and other expeditions.

SIXTEEN TO ONE AGAIN.

May.Maude, what does all this talk
abi to 1 i..

" What is it?
J It's tne propcri .. between the

I girl the men at the Summer places.

The Waltz Quadrille.
One of the most natural poems Ella

Wheeler Wilcox has written Is the "Waltz

Quadrille," which is an especial favorite

among those to whom sentiment Is a vital
necessity, or, as some one has said, "A
pleasurable pain." Mrs. Wilcox declares It
cost her less time and effort than any of
her others. A ball was given in her honor
at Madison, Wis., soma years ago, and an

old friend, a married gentleman, put his
name on her programme, for a waltz quad¬
rille. He had been summoned from the
city, and told her he must leave the ball
room, to catch his train immediately after
the dance. Thoy chatted of bygone days,
recalling reminiscences, both pleasant and
sad, and, as she expressed her regret that
he must leave, her vivid Imagination was

busy at work conceiving what the situa¬
tion might have been if they had been
something more than frienrls, and for the
moment she transformed the staid gentle¬
man into a lover and herself into a roman¬

tic girl, who had given her heart. Into his
keeping. White she floated gaily through
the dance the delightful, exciting music
acted as an impetus to her thoughts and
stanza after stanza of the poem formed
In her mind- The dance ended, 'ner partner
left her. In the early morning she went
home, sat down in her ball dvess, and, as

the gray light of the day cam« through her
windows she wrote hurriedly and with
scarcely an erasure, the P'oem.one verse

of which is a favorite quotation:
"A elamoi', a crash, and the band was still,
'Twas the end of the tf.ream and the end

of the measure;
The last low notes of t'aat waltz-quadrille
Seemed like a .dlrge o'er the death ol

pleasure.
Yon said "good jiight," and the spell was

over,
Too warm for a friend and too cold for t

lover.
There was nothing else to say;
But the lights looked dim and the dancer!

weary.
And the music was sad and the hall wai

dreary
After you went away."
For teeth t hat are naturally soft and in

clined to dee ay easily, milk of magnesl:
has most exc ellent properties. Before rt

tiring the tee tli should be brushed with
soft brush aii< 1 then the magnesia applle
with a piece oJ absorbent cotton al} aroun
the upper and .'ower gums.

For Summer Thirst.
Here is a drink tbat goes excellently with

cake, wafers or sandwiches at informal

Summer gatherings. Take a pint of black

tea, strotig and clear, four tablespoonfuls
of sugar, a sliced lemon, a sliced peach or

two and a bottle of white wine.Sauterne

is about the best. Mix thoroughly, then

add a sherry glass of any preferred liqeur,
with a few bits of cucumber rind, and the

juice of an orange. Add also a quart of

cracked ice, and set your punch-bowl on ice

for twenty minutes. Then, just as it is

served, pour in a bottle of cold soda water.

Drink through straws from tall, thin

glasses, with a bit of ice and a slice of

fruit in each.

*
The ftest1r ;i cs

of Sleeves.
"With. Spartan determination to hc entu-

ate her bad points, the hostess had pmced
a stiff, apparently white-washed cuif In
juxtaposition /1th a gnarled looking wrlsr
and hand of yellowish, tint. Seeing wilier
the aesthete sighed and delivered a brie/
lecture on the subject of sleeves.
"If women would only study ttielr hands!"

she said pathetically. "L>ook at raadame,
Lire! Her hard is not pretty; it is not

young; it is noi white. And yet she has the
sublime daring to wear a sleeve which will
emphasiz Its elderly, worn look. Starched
linen should be placed next to only those
skins that have the firmness and perfect
texture of youth. White starched linen Is
almost fatal to any woman's charms. Now,
if madarne had had her silk blouse finished
at the wrist with a narrow frill instead of
that 'stylish' cuff, and had allowed a ruffle
of yellow lace to fall over her hand, what
a difference it would have made! The ful¬
ness would have concealed the awful wrist
bone, the lace would have veiled and shad¬
owed the hand, and the yellow hue would
have mace the skin seem w lite by co nparl-
son."

"Cuffs," she went on "in the sense of
linen folds, are generally to be tabooed. Any
stralght. sharp, abrupt sleeve ending should
be avoided by women whose arms are not
prettily rounded and tapering. Frills are
the salvation of all who have defects to
conceal. Women with long hands should
wear the tab style of cuff that falls well
over the hand, concealing half its blem¬
ishes. Not one woman in a hundred should
wear sleeves which reveal the elbow, for it
is generally ugly. Not one woman in a
thousand should go about with really bare
arms.at any rate not until she has cul¬
tivated a state of absolute smoothness and
marble-like firmness by scrubbing and mas¬
sage. Until then she should indulge in
chiffon undersleeves, which make the arms
¦beneath them seem beautiful. And no one
whose wrist is not tapering and smooth
should ever ^*ear bracelets."

SUMMER FADS.
Fencing is the favorite indoor exercise of

the Summer girl. The straight thrust in
right quarte, the parry of seconds, the
parry of low quarte are terms which sound
rather puzzling to the novice, but for the
girl who wishes to cultivate movements
full of subtle grace they are fraught -with
meaning.

The "apple feast" is a capital fad,
which threatens to replace the ruinous one
of afternoon tea drinking. The guests as¬
semble around a table laden with the
fruit which Is said to give both beauty and
color to women, and after eating their
favorite pippin it is surprising to mark the
energy and spirits that abound.

Skirts are growing narrower, sleeves are
getting smaller, ribbons are increasing in
width and bows are becoming bigger.
To feel yourself properly gowned your

petticoat must be of the same color or In
distinct harmony with your costume. Any
grating combination is as disastrous here
as If it were in full view, In sueh matters
as belt, ribbon or tie.

The craze for blue and wMtc was in <»K.
eariy part of the sermon confined (.> the
fvt-nishlng of rooms, and was ¦». direct
suit of the taste for Delft ware. It has
now spread t» dress material®, and its in¬
fluence is seen in the patterned foulards
and crepes.

Black satin shopping bags are no longer
confined to careful old ladies and precise
maiden ones. Young fashionable women

carry handsomely beaded receptacles to
hold their opera glasses, an extra pair of
gloves, a pocketbook and whatever else
necessity demands.

Gainsborough hats with sugar loaf
crowns are threatening the popularity of
all the other Summer favorites. Adorned
with waving plumes and irregular bows,
they form a bewitching background and an

admirable shading for young, fresh faces.

Every woman who owns a library has
acquired a taste for book plates. It Is
more amusing to cultivate than stamp col¬
lecting or crest gathering, and it is consid¬
ered even more intellectual than acquir¬
ing posters and old prints. In the eigh¬
teenth century book plates were a universal
fad, which we of the nineteenth century
are eagerly Imitating.

POT-POURRI.
Take one-half peck rose leaves, gathered

dry, one pint fine salt, one ounce each of
powdered sandalwood, orris root, cloves,
mace, cinnamon, cassia and eitronwood.
also half ounce of gum benzoin and dry-
shredded lemon peel. Spread the rose

petals thinly on paper for twenty-four
hours, then put a thick lajer of them at
the bottom of your jar, cover with salt, and
on top of that put a thick layer of the
mixed aromatics. Repeat until all are used,
or the jar is full. Press down firmly, put
on the cover and leave undisturbed for at
least two weeks.

FASHION'S LATEST CAPRICE.

Bernhardthas given
her name to the latest

caprice in the line of

lingerie. At any

rate it bears her

name. It is a night
gown made in a fluffy,
voluml nous style
which is eminently
suggestive of the flow¬

ing robes of the tra¬

gedienne. It is made

lu either India lawn

or in China silk. A

pointed vest' of tucks
laid in shallow Vs
forms the front and
the back is similarly
made. Very full frills
of lace outline these

pieces and form re-

vers. The gown it¬
self has its fulness

gathered at the waist

in such a way as to
give a short-waistca
Empire effect. The
sleeves are very full.
Ribbon bows trim
shoulders, waist ana

i wrists.

1 HODSfifiOLD ECU«UMIGS.
Universities Declare Higher E x

cation Incomplete With¬
out This Study.

Wcmen Lecturers Who Ha^e In lu^p, -

rated a Crusade Ag.vinst JgaFr¬
ance of Domestic Economy.

The oid si r that a college educii*i n

renders a woman unwomanly- r r making
the kitchen a less ..v sirable flela of action
is out of print. The college girl is v' 1-

dicated in the eyes of m sctiline creat >n

by the comparatively rec-^nt introduct >n
into various college curriculums of a cou «e
of household economics. The suggests »n

originated with a woman, and women 1 re

proliting thereby. The mi.sculine heart is
touched and the college g.rl's matrimon al
prospects rest on a sounder basis.
This new system of making clear ttie

pathway of domestic economy is not along
the line of practical work, as advocated In
days gone by at Holyok* and Wellesley.
It is, rathehr, a scientific study of vexed
"back door" problems in a course of h t-
ures embracing every phase of the ques¬
tion, and delivered by women to whom the
making of a loaf of bread Is as simple as
the solving of a problem in Euclid.
Probably the most thorough course in

household economics is given in the Uni¬
versity of Wisconsin by that skilful writer
and lecturer, Mrs. Helen Campbell. The
first of these lectures was given at this
uni\ ersity in the School of Economics under
the direction of Dr. Richard T. Ely in the
Spring of 1895. Dr. Ely seriously advocates
the building of a suitable working depart¬
ment for this course. The twelve lectures
at the university are given under the follow¬
ing heads: The Statistics and Dynacles of
Household Economy," "The House." "The
Building of the House," "Organism of the
House," "Decoration," "Furnishing,'
"Household Industries," "Nutrition," "Fo^
and Its Preparation," "Cleaning and
Process," "Service," "Organized Living
It will be readily seen that such a

plete course of study, comprehend
worked out along each line, is prett
to turn out college women possi
"home making" qualities of no men
gree, capable of making a "home,"
either the drawing room or kitchen t
point, that would be at once ar
healthy and attractive.
At the University of Illinois a repe

of eight of the above lectures is ;
and the course is*soon to be enlarged.
Forest, Illinois, has a lecturer on
hold economics, and the Northwesi era
versity, at Evanston, is contemp.'atii
similar move.

The Stanford University, in Callfo
has been doing some excellent work in
mestlc economy, under the supervision
Mrs. Mary Roberts Smith, formerly J'
fessor of History at Wellesley. Mrs. Sin
has rounded out her course of instructs
in a most comprehensive manner, and her
girls are made familiar with every varying
phase of domestic existence, from architec¬
ture and electricity to plumbing and bac¬
teria.
Mrs. Ellen Richards, of the Boston InsH

tnte of T^ciuitjiogy, is ?"
writer on the sub. <¦

ics, as is Mrs. Mary Hi
Mary J. Lincoln, Mrs. A
Mrs. Helen E. Starref
Barrows.
At Vassar College, pf*> j^ucy Su;

has given unlimited time *4d though
the study of domestic service, and has
ten much on the subject for the Cosmt
tan, the vXew England Magazine and
American Statistical Society.
Thus it. will be seen that this new th<

is branching out in every direction
such institutes as Pratt, Drexel, A
and the College for the Training of 3
ers have all included in their currlcu ¦«.,
department for the advancement of d
tic science.
A further Interest in the movenjf

shown in the establishment of a "Na
Household Economic Association," *

has branches in nearly all the large <

and State presidents in all the States.
cago is discussing the question of
a great training school for mist
maid alike. Philadelphia is wrest
the same vexed question in her CI'
discussions, and New York, althou
a little behind the times In this u

waking up, under the direct! onf Mrs. uo-

ert Abbe, and will at once give her volatile
attention to an adjustment of the puzzle.
"Co-operation of the domestic departments
on a business basis" is the solution of
the difficulty given by Mrs. Helen Campbell,

FROU-FROU.
A dainty little watch, shaped liked a

guitar, another tulip shaped, still another
fashioned like a miniature urn, belong
the large collection of watches owned
Mrs. Cornelius Vanderbilt.

Mr. John D. Rockefeller paid $20,000 1
a Taemoc rag, somewhat larger than t

one purchased by Mr. Vanderbilt '

.$16,000 at the World's Fair.

In the conservatory of Mrs. Austin
bin's Fifth avenue mansion, among
plams, ferns and various tropical vet
tion stands a pretty fawn, which in |
was a great pet of the Corbin children
their country ^iome near Babylon.

Apropos to colors for liveries, green Is
favorite color at present, and is used by
vast number of people, the Hewitts, fo
Instance, and Mrs. Goodridge; maroon oi-

claret by the Kips and Vanderbllts; but it
is doubtful if any one In America has as¬

pired to the magnifhrence of white and gold
livery.the colors in which the servants of
the Count and Countess Castellane (Anna
Gould) shine resplendent.

The footman at Windsor Castle, who
"saddles and bridles" the bicycles for the

young princes and princesses, rejoices in
the title of Sergeant Blkeman, which, it
is said, has been conferred upon him by
the Queen herself. This apparently indi¬
cates that Her Majesty regards the wheel
.favorably. Sergeant Bikenian wears a

scarlet and gold coat, a.dorned with chev¬

rons, buckskin breeches, top boots and »

silk hat.

SWEET SOUR FIGKLE.
Soak your pickle until it is perfecti

of salt, then for each gallon of vine;
quired, take two pounds of moist sup
a cup of unground white mustar
Strew the seed between the pickles
are packed In the jars. Heat the
and sugar to the scalding poin*
care they do not boil, and po*
hot over the fickle*


